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AMENDMENTS TO THE CLAIMS: 

Claims 10 and 11 are cancelled without prejudice or disclaimer. Claim 1 is amended 
Claims 15 and 16 are added. The following is the status of the claims of the above-captioned 
application, as amended, 

1. (Currently amended) A method for the production of aft-en^ymo of intcroo ta protease or 
peptidase, on an industrial scale, comprising 

a) fermentation of a microbial strain producing n n n nzymo of mtnr cj H protease gj^ejtfjgasg in 
a fermentation medium comprising one or more partially prehydrolysed complex N-sources 
wherein said partially prehydrolysed N-sources are sterilised separately from any other source 
containing carbohydrates, the prehydrolysis being achieved by addition of an acid and/or a 
hydrolytic enzyme and resulting jn a hydrolysis of between 1 a „H 2 Q% of peptide ^ r «* gf ^ 

COmPlex N-SftiimAft; anH 

b) recovering the enz yme of interest -protease or fr^ tne fermentation broth. 

2. (Currently amended) The method according to claim 1, wherein the -nzymc of interest Ig 

sele c ted fr n m th r n r n j, ,;„,, ,,f y | L > J ,, , UL |H , h Tn , a l ip a se, j„ uxideredustase^ 

earhnhydrolasc. and grptease is a non-destructive protease-or peptidase. 

3. (Currently amended) The method according to claim 1. wherein the e«^-prgiejse_is a 
self-destructive protease-or peptidase. 

4. (Original) The method according to claim 1, wherein the microbial strain is a bacterium or a 
fungus. 



5. (Original) The method according to claim 4, wherein the bacterium is a Bacillus 



strain. 



6 (Origina.) The method according to daim 1, wherein the compiex N-sources are proteins of 
plant ongin containing less than 1 0% of carbohydrate. 

7. (Original) The method, according to claim 1 wherein *h« ^m«^w m 

y Wd,m n - wnerem the complex N-sources are selected 
from the group consisting of potato protein and pea protein. 
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8. (Original) The method according to claim 1, wherein the complex N-sources are proteins of 
animal origin containing less than 1 0 % of carbohydrate. 

9- (Original) The method according to claim 1. wherein the complex N-sources are selected 
from the group consisting of blood proteins, fish muscle proteins and animal muscle proteins. 

10. (Cancelled) 

11. (Cancelled) 

12. (Original) The method according to claim 1, wherein the amount of prehydrolysed complex 
N-sources is added in an amount of at least 5 % (w/w) of the total amount of N-Kjeidahl added 
to the fermentation medium. 

13. (Original) The method according to claim 1, wherein the fermentation medium is of at least 
50 litres. 

14. (Original) The method according to claim 1, wherein the fermentation occurs via a repeated 
batch, a fed batch, a repeated fed batch or a continuous process. 

15. (New.) The method according to claim 1, wherein the method is a method for production of a 
peptidase. 

^JOH* ^ m6th0d aCCOrt,in9 t0 **" 1 ' Wh6rein the P^*<>,ysis results in a hydrolysis 
of between 2 and 20% of peptide bonds of the complex N-sources. 
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